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Stuffing  vegetables.   .   .     storing  kitchen  supplies  of  wood.   .   .  and  wax- 
ing kitchen  linoleum  are  the  problems  in  today1 s  mailbag.    Home  economists  of 
the  U.  S.  Department  of  agriculture  have  furnished  all  the  answers. 

The  first  letter  says:  UI  always  try  to  fix  vegetables  so  they  will 
be  especially  appetizing  to  the  family,  because  I  know  how  much  vegetables 
count  toward,  good  health.    My  family  enjoys    green  peppers  stuffed  and  baked. 
I  find  stuffing  a  good  way  to  use  up  some  leftovers.     How  I  am  wondering 
if  other  vegetables  besides  peppers  could  be  stuffed  and  baked." 

As  to  what  vegetables  are  good  stuffed,  the  home  economists  say 
"practically  any  vegetable  you  can  scocp  out  to  hold  stuffing."  You  have  prob-? 
ably  made  stuffed  baked  potatoes,  both  white  and  sweet,  by  scooping  out  the 
cooked  potato,  mashing  and  seasoning  it,  and  putting  it  back  in  the  skins.  Of 
course,  you.  could  mix  leftover  cooked  vegetables  and  seasonings  with  the  white 
potato,  or  chopped  nuts  with  sweetpotato ,  if  you  like. 

Other  good  vegetables  to  stuff  are  squash,  onions,  tomatoes,  eggplant, 

cucumbers,  and  large  mushrooms.     Stuffed  vegetables  can  make  the  main  dish  at 

a  meal.   .   .     in  fact,  they  are  almost  one-dish  meals  in  themselves  if  the  stuffing 

contains  some  ground-up  meat  or  cheese.     This  is  one  way  to  stretch  the  meat 

allowance.     When  you  have  left-over  cooked  liver,  heart j  or  other  "variety  meats," 

grind  them  upv and  mix  with  stuffing.     This  very  different  way  of  serving  will 
make  the  leftovers  seem  entirely  different. 
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All  the  vegetables  except  tomatoes  and  mushrooms  need  "boiling  until  almost 
tender  before  stuffing.    You  prepare  each  of  the  vegetables  a  little  differently. 
As  you  have  already  tried  stuffed  baked  green  peppers,  you  know  that  you  have  to 
take  out  the  seeds  and  boil  the  shells  for  about  5  minutes,  then  drain  and  fill 
with  the  stuffing.     To  make  stuffed  eggplant,  you.  cut  the  eggplant  in  half  length- 
wise, scoop  out  the  pulp ,  cut  the  pulp  in  pieces,  boil  it  until  tender,  and  mix 
the  cooked  pulp  with  the  stuffing  to  fill  the  shell. 

As  for  onions,  use  the  large  ones,  cut  in  half  crosswise.    Boil  them  nearly 
tender  and  drain.     Take  out  most  of  the  center,  leaving  a,  shell  to  stuff.     Chop  up 
the  center  of  the  onion,  and  add  it  to  the  stuffing  of  bread  crumbs,  pa.rsley,  and 
seasoning.    A  few  peanuts  improve  any  stuffing. 

■Out  squash  and  take  out  the  seeds.    Boil  the  shells  nearly  tender  before 
stuffing.    Mushrooms,  of  coxirse,  need  no  cooking  before  staffing.    Remove  mushroom 
stems  and  skin.     Chop  up  the  stems,  cook  in  a  little  fat  for  a.  few  minutes  vdth  the 
other  stuffing  ingredients,  and  then  fill  the  caps  and  bake  just  a  few  minutes. 
Tomatoes  also  need  no  cooking  before  stuffing.    Just  scoop  out  the  center  and  use 
this  in  the  stuffing. 

In  other  words,  if  the  part  you  take  out  of  a  vegetable  is  good  to  eat,  use 
it.    If  the  shell  needs  "tenderizing",  boil  it  a  short  time.     Then  stuff  and  bake 
in  the  oven  only  long  enough  to  heat  through  and  brown  on  top.    By  the  way,  bread- 
crumbs with  a  little  fat  or  grated  cheese  makes  a  nice  topping  for  any  stuffed 
vegetable. 

Nov/  let's  turn  from  stuffed  baked  vegetables  to  storing  fuel  for  a  good 
"baking  fire".    Our  next  correspondent  writes:     "We  burn  'rood  in  our  kitchen  range 
and  also  in  two  heating  stoves  and  a  fireplace  in  other  parts  of  the  house.  My 
kitchen  is  not  big  enough  for  an  old-fashioned  wood  box  to  stand  near  the  stove. 
Can  you  suggest  any  other  convenient  wag  of  storing  my  day-to-day  wood  supply? 
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Home  economists  who  have  worked  021  kitchen  planning  make  a  suggestion  which 
may  ans\^er  your  need.     Have  you  thought  of  "building  a  wood  closet  on  an  outside 
wall  of  your  kitchen  with  a  door  to  it  from  the  kitchen?    You  can  fill  the  closet 
from  the  woodpile  or  the  truck  that  "brings  the  wood,  without  chilling  the  house, 
and  then  you  can  get  the  wood  from  the  inside,  when  you  want  it.    Perhaps  you  have 
read  the  recent  hook  ah out  the  family  that  "took  to  the  woods"  in  Maine.     The  au- 
thor mentions  a  closet  like  this  as  one  of  the  greatest  conveniences  her  hushand 
made  for  her. 

If  you  can't  arrange  a  tiro-way  closet  on  an  outside  wall,  another  good  lo- 
cation for  a  wood  cuthoard  is  under  the  hot-wa/fcer  tank,  if  your  tank  is  set  high 
enough.    Or  have  a  place  for  wood  under  a  high  cupboard.    Or  store  wood  in  a 
window  seat  with  a  hinged  top.     Some  farm  kitchens  have  a.  lift  to  bring  supplies 
of  wood  from  "basement  to  the  kitchen.     The  main  supply  of  wood  is  in  the  cellar. 
You  fill  the  lift  down  there  and  raise  it  on  pulleys  to  the  kitchen.     Such  a  lift- 
closet  need  not  he  more  than  2  feet  square,  and  you  could  have  it  under  the  raised 
boiler  or  hot-x\rater  tank,  like  a  stationary  closet. 

Still  another  arrangement  is  to  store  the  whole  wood  supply  in  a  big  closet 
close  to  the  kitchen.  ..  .possibly  on  the  back  porch. ..  .but  rea.ched,  if  possible,  by 
a  door  from  the  kitchen  so  you  don't  have  to  go  outdoors  evory  time  you  need  wood. 

So  much  for  storing  wood.    ITow  for  a  question  on  the  right  finish  for 
linoleum.     ''Can  you  tell  me  if  a.  mixture  of  paraffin  and  ga.soline  is  suitable  for 
waxing  inlaid  linoleum?1' 

Well,  the  home  economists  say  a  x^araffin  wa.x  will  not  harm  your  linoleum. 
But,  they  point  out,  that  such  a  wax  is  too  soft  for  really  efficient  use  on  floors. 
It  wears  off  so  quickly  that  you  have  to  wax  often. 

A  hotter  way  to  wax  linoleum  is  to  use  either  a  -paste  wa.x  or  one  of  the 
iself-polishing'1  waxes .    Have  the  linoleum  clean  and  dry  to  begin  with.     Then  put 
a  very  little  wax  on  a  cloth,  and  rub  it  on  a.  small  space  of  the  linoleum.    Hub  it 
in  well  so  it  leaves  only  a  very  thin  film  of  wax  on  the  surface.     Then  wax  an 
overlapping  space  right  next  to  this  in  the  same  way. . . .until  you  have  gone  over 
the  whole  floor.    Last  of  all,  polish  the  floor  with  a  weighted,  padded  buffer  of 
some  kind  to  be  sure  that  the  wax  is  well  rubbed  into  the  linoleum.     This  makes 
the  linoleum  easier  to  keep  clean,  and  also  less  slippery,  and  makes  the  finish 
last  longer. 

Printed  linoleums  sometimes  have  a  finish  of  varnish,  but  varnish  will 
not  do  for  an  inlaid  linoleum. 
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